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FOR PRODUCING THE SAME 

(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain a Miso seasoning containing Panax notoginseng 
Burkill capable of making a person eat the Panax notoginseng Burkill having resistance to 
taste or texture without making the person conscious of the Panax notoginseng Burkill and 
widely fixing the Miso seasoning containing the Panax notoginseng Burkill as a daily food 
material and to provide a method for producing the Miso seasoning. 
SOLUTION: This Miso seasoning containing the Panax notoginseng Burkill is characterized 
by mixing a seasoning consisting essentially of a Miso with powdered Panax notoginseng 
Burkill in a prescribed ratio. The method for producing the Miso seasoning containing the 
Panax notoginseng Burkill is characterized by adding and mixing the powdered Panax 
notoginseng Burkill in the prescribed ratio in an aging step of a Miso production process and 
producing the Miso seasoning or is characterized by adding and mixing the powdered Panax 
notoginseng Burkill in the prescribed ratio after aging in the Miso production process. 



LEGAL STATUS 

[Date of request for examination] 06.09.2000 

[Date of sending the examiner's decision of 19.12.2002 
rejection] 

[Kind of final disposal of application other than 
the examiner's decision of rejection or 
application converted registration] 



http://wwl9jpdl.ncipi.gojp/PAl/result/detail/main/wAAAuMaabS 3/11/05 



' Searching PAJ 



Page 2 of 2 



[Date of final disposal for application] 

[Patent number] 

[Date of registration] 

[Number of appeal against examiner's 
decision of rejection] 

[Date of requesting appeal against examiner's 
decision of rejection] 

[Date of extinction of right] 

Copyright (C); 1998,2003 Japan Patent Office 



http://wwwl9.ipdl.ncipi.go.Jp/PAl/result/detail/main/wAAAuMaabSDA414085004Pl.htm 3/11/05 



Page 1 of 1 



* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1 This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The bean paste seasoning of the Panax Notoginseng ginseng radix content characterized by 
mixing the Panax Notoginseng ginseng radix made into the shape of powder at the seasoning which uses 
bean paste as a principal component by the predetermined ratio. 

[Claim 2] The manufacture approach of the bean paste seasoning the Panax Notoginseng ginseng radix 
content characterized by adding, mixing and manufacturing the Panax Notoginseng ginseng radix made 
into the shape of powder by the predetermined ratio in the aging process of a bean paste production- 
process. 

[Claim 3] The manufacture approach of the bean paste seasoning the Panax Notoginseng ginseng radix 
content characterized by adding and mixing the Panax Notoginseng ginseng radix made into the shape 
of powder after aging of a bean paste production process by the predetermined ratio. 



[Translation done.] 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] The invention in this application relates to the bean paste seasoning which added 

the Panax Notoginseng ginseng radix, and its manufacture approach. 

[0002] 

[Background of the Invention] the Panax Notoginseng ginseng radix (the following, "Panax 
Notoginseng", and abbreviated name.) classified into the Araliaceae ginseng radix group perennial herb 
with a ginseng radix, panacis japonici rhizoma, **** 37, **** 37, etc. is grown from Yuji or before in 
China Yunnan - having --**** ~ a carat - non-** (such precious thing that it is unreplaceable with 
money)" was said, and it was treasured as **** of perpetual youth and longevity. There is effectiveness 
which improves the flow of blood, makes membrane, such as an eye and the skin, strong as the drug 
effect, and strengthens work of each organ, and work of an autonomic nerve is prepared, and the 
effectiveness which stabilizes pneuma is also accepted, detailed — as an active principle ~ the saponin of 
about 20 times or more of a ginseng radix — containing — prevention and the therapy of a blood-flow 
improvement and a thrombus — the active oxygen which effectiveness is in adjustment and energy 
enhancement of the killing and the immunity force of - anti-diabetes-mellitus operation and nerve cell 
activation / pressure-lowering operation and the central nerves, and is generated inside of the body 
including a flavon glycoside is removed, advance and aging of a gun are prevented, and the operation 
which improves an antibacterial action and a blood flow is. It is known if effectiveness is furthermore 
demonstrated to an acetylene compound **** gun or a neoplasm to the nourishment sthenia, women's 
diseases, and hepatitis by powerful depressor effect and the arginine. 

[0003] although it is typical for it to be established into the eating habits of current and Japan, and to eat 
as miso soup on the other hand, while the bean paste widely used as one of the fermented seasonings 
attracts attention as health food with a high nutritive value - bean paste, such as fish preserved in miso, 
such as vegetables, and a meat dish, ~ many things are boiled also as seasonings, such as whom, and it 
is used. And it is useful to health promotion or longevity by having good effect on enterobacilli, and it is 
observed noting that there are cancer prevention and a diabetes-mellitus preventive effect 
[0004] 

[Problem(s) to be Solved by the Invention] However, since there was sense of incongruity in unlike bean 
paste with familiarity to Japanese people there being tastes in the characteristic flavors (bitterness etc.) 
and mouthfeel (taste etc.), and eating Panax Notoginseng with the above drug effect as it is, it was not 
established as an everyday food material, but the present condition was that only the person who 
expected the drug effect as health food eats most. Therefore, the Panax Notoginseng ginseng radix with 
the remarkable effectiveness to the health of an active principle has the trouble of seldom being used. 
[0005] 

[Objects of the Invention] Then, the invention-in-this-application person who paid his attention to the 
benefit to the health of Panax Notoginseng mentioned above which should be ** carried out 
Wholeheartedly after research by making it mix with the bean paste already established as Japanese 
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meal culture for many years While making it eat, without making it conscious of Panax Notoginseng to 
which a header and the invention in this application have [ that relaxation of the bitterness and bad smell 
which bean paste has, or the removal effectiveness can be used, and ] resistance in a flavor or mouthfeel 
by using this bean paste As everyday foods, the bean paste seasoning and its manufacture approach of 
the Panax Notoginseng ginseng radix content aiming at making it widely established as a bean paste 
seasoning are offered. 
[0006] 

[Means for Solving the Problem] In order to attain the above-mentioned purpose, the bean paste 
seasoning of the Panax Notoginseng ginseng radix content concerning the invention in this application is 
characterized by mixing the Panax Notoginseng ginseng radix made into the shape of powder at the 
seasoning which uses bean paste as a principal component by the predetermined ratio. 
[0007] And the manufacture approach of the bean paste seasoning this Panax Notoginseng ginseng radix 
- content is characterized by adding and mixing the Panax Notoginseng ginseng radix which is 
characterized by adding, mixing and manufacturing the Panax Notoginseng ginseng radix made into the 
shape of powder by the predetermined ratio in the aging process of a bean paste production process, or 
was made into the shape of powder after aging of a bean paste production process by the predetermined 
ratio. 
[0008] 

[Function] Like the above-mentioned configuration, without making sense of incongruity, such as being 
stinking, ease, and being conscious of Panax Notoginseng, by making it mix with bean paste, it can be 
alike, therefore can take in on the body, and bitterness peculiar to Panax Notoginseng and the drug effect 
which eats bean paste and which Panax Notoginseng has can be enjoyed easily. 

[0009] 

[Example] Example 1 : Mix Panax Notoginseng 25g-50g made into the shape of powder for 1kg of bean 
paste. In mixing, although you may make it add the Panax Notoginseng powder for bean paste as it is, in 
order to make it mix in homogeneity more, after melting the Panax Notoginseng powder in water and 
the specific oil of the specified quantity, adding is desirable. Bean paste is prepared and is mixed by the 
above-mentioned ratio to steaming and the thing manufactured through each process of cooking. Panax 
Notoginseng may make a root intermingled for three year and seven years, although a root will be used 
as a superior root for seven years. After making this rhizoma season naturally, what was made into the 
shape of powder is used, 

[0010] Example 2: The powder of the Panax Notoginseng ginseng radix of the bean paste after riping as 
mentioned above is made to mix, and also the powder of the Panax Notoginseng ginseng radix is made 
both to mix before aging, and you may make it make it ripe. 

[Effect] Since this invention is constituted as above-mentioned, it does so the effectiveness indicated 
below. 

[001 1] Since he is trying to make Panax* Notoginseng mix into bean paste, if it uses for miso soup etc. 
using this bean paste, it can eat with bean paste almost every day. Moreover, bean paste takes hold 
deeply as foods as a Japanese seasoning for many years, and everybody used it as any foods or a 
seasoning. The good efficacy to the health which bean paste and Panax Notoginseng have by this is 
enjoyable. 

[0012] Moreover, by making it mix with bean paste, the sense of incongruity which many people, such 
as a smell, bitterness, etc. which Panax Notoginseng has, sense can be negated, and the resistance to 
eating can be reduced. Moreover, a "taste" and "nourishment effect" can be made to double by 
fermentation of yeast and bacteria by making Panax Notoginseng mix and making it both ripe in an 

aging process. 

[0013] As mentioned above, by mixing common bean paste and common Panax Notoginseng, the 
invention in this application can be eaten without making it conscious of Panax Notoginseng, can be 
taken in on the body, and offers the large seasoning of value as health food which can expect the 
synergistic effect with the drug effect which Panax Notoginseng has with the good efficacy to the health 
which bean paste has. 
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Effects of Lonicera japonica water extract on blood pressure in hypertensive 
rats. 



